PENGARUH PELAYUAN DAN PEMBEKUAN TERHADAP KUALITAS FISIK (pH, Daya ikat Air, Susut Masak, Keempukan dan Warna) Daging kerbau by Dani, Irwanda
DAFTAR PUSTAKA
Aberle, H. B., Forrest, J.C., E. D. Hendrick, M. D. Judge dan R.A. Merkel. 2001.
Principles of Meat Science. 4th edition. Kendall Hunt Publishing, Lowa.
Fiems, L.O., S. de Campeneere, S. de Smet, G. van de Voorde, J.M. Vanaker
and Ch.V. Boucque. 2000. Relationship between fat depots in carcasses of
beef bulls and effect on meat colour and tenderness. Meat Sci. 56:41-47.
Buckle, K.A.,R.A. Edward.,G.H. Lett and M. Wooton. 2010. Ilmu Pangan
Terjemahan purrnomo dan Adiono. Universitas Indonesia Press, Jakarta
Judge, M. D., E. D. Aberle, J. C Forrest, H. B. Hedrick, dan R. A. Merkel, 1989.
Principles Of Meat Science. 2nd., Kendall Hunt Publishing Co. Dubuque,
Iowa.
Kandeepan, G., S. Biswas, dan K. Porteen. 2006. Influence of histological
changes of refrigerator preserved buffalo meat on quality characteristics.
Journal of Food Technology 4 (2) : 116-121
Lawrie, R. A. 2003. Ilmu Daging. Terjemahan Aminuddin Parakkasi.
Universitas Indonesia Press, Jakarta.
Lita, M. 2009. Produktivitas Kerbau Rawa di Kecamatan Muara Muntai, Kabupaten
Kutai Kertanegara, Kalimantan Timur. IPB, Bogor.
Lonergan, E.H., S.M. Lonergan., L. Vasce. 2005. pH relationships toquality
attributes, tenderness. Am. Meat Sci. Assoc. J. 1-4.
Muchtadi, T. R. dan Sugiyono. 1992. Ilmu Pengetahuan Bahan Pangan. Pusat A
Universitas Pangan dan Gizi, Institut Pertanian Bogor, Bogor.
National Research Council. 1981. The Water Buffalo: New Prospect for
An Underutilized Animal. National Academy Press, Washington D.C.
Neath, K. E., A. N. Del Barrio, R. M. Lapitan, J. R. V. Herrera, L. C. Cruz,
T. Fujihara, S. Muroya, K. Chikuni, M. Hirabayashi, & Y. Kanai. 2007.
Difference in tenderness and pH decline between water buffalo meat and
beef during postmortem aging. Meat Science, 75 : 499-505.
Nurani, A.S. 2010. Meat (Daging). University Pendidikan Indonesia. Bandung
Obuz, E., M.E. Dikeman., J.P. Grobbel., W. Stephens., T.M. Loughin. 2004.
Beef longissimus lumborum, biceps femoris and deep pectoralis Warner-
Bratzler shear force is affected differently by endpoint temperature, cooking
method and USDA quality grade. Meat Sci. 68:243-248.
Prihatman, K. 2000. Pakan Ternak. Proyek Pengembangan Ekonomi Masyarakat
Pedesaan, Bappenas. Deputi Menegristek Bidang Pendayagunaan dan
Pemasyarakatan Ilmu Pengetahuan dan Teknologi, Jakarta.
Purnomo, H. dan Adiono. 1985. Ilmu Pangan. Penerbit Universitas Indonesia.
Jakarta. Router, B.J., D.M. Wulf and R.J. Maddack. 2002. Mamping
intramuscular tenderness variation in major muscle of the beef round. J.
Anim. Sci. 80:2594-2599.
Rahayu. S. 2009. Sifat Fisik Daging Sapi, Kerbau dan Domba pada Lama
Postmortem yang Berbeda. IPB, Bogor.
Rao, D. N., G. Thulasi, & S. W. Ruban, 2009. Meat quality characteristics of non-
descript buffalo as affected by age and sex. World Applied Scinces
Journal 6(8): 1058-1065.
Soeparno. 2005. Ilmu dan Teknologi Daging. Gajah Mada University Press.
Yogyakarta
Suryati, T dan I.I. Arif. 2005. Pengujian daya putus Warner Bratzler, susut
masak dan organoleptik sebagai penduga tingkat keempukan
daging sapi yang disukai konsumen. Laporan Penelitian. Fakultas
Peternakan. Institut Pertanian Bogor.
Standar Nasional Indonesia (SNI). No. 01-3932. 2008. Mutu Karkas dan Daging
Sapi. Badan Standarisasi Nasional. Jakarta
Steel,R. G. D., and J. H. Torrie, 1995, Prinsip dan Prosedur Statistika : Suatu
pendekatan Biometrik, PT Gramedia Pustaka Utama, Jakarta
Warriss, P. D. 2004. Meat Science: an Introductory text. School of Veterinary
Science University of Bristol, CABI Publishing, Bristol.
Xiong, Y. L., O. E. Mullins, J. F. Stika, J. Chen, S. P. Blanchard, and W. G.
Moody. 2007. Tenderness and oxidative stability of post-mortem
muscles from mature cows of various ages. Meat Science, 77 : 105-113.
Zein, Z. 1991. Pengaruh umur ternak, suhu, dan lama penyimpanan terhadap
pH, daya mengikat air serta keempukan daging sapi PO jantan. Tesis.
Sekolah Pascasarjana, Institut Pertanian Bogor, Bogor.
Ziauddin, K. S., N. S. Mahendrakar, D. N. Rao, B. S. Rames and B. L. Amla.
1993. Observations on some chemical and physical characteristic of
buffalo meat. Meat Science, 37 : 103-113.
